Wedding Packages
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WHAT’S INCLUDED
ON YOUR DAY WITH US

Congratulations on your engagement! This is an exciting
time for you and your fiancé, familyand friends. We are
here to make sure your day is everything you ever
envisioned. Whether it's an intimate or grand occasion
you prefer, our experienced events team will create your
dream wedding.

SETTING

*  Your Choice of Either Our Potomac Room or Adams
Morgan Capitol Hill Ballroom

* A Luxury Grande Suite for You andYour Significant
Other the Night of your Wedding

* Preferred Room Rates for your Guests including a
Personalized Website for Convenient Room Bookings

*  Natural Wood Dance Floor

FEAST
* Private Food and Beverage Tasting for up to 4 guests
* Infused Water Station for Ceremony
* Passed Hors d'oeuvres, Optional Stationary Displays
*  Your Choice of Detailed Packages and Customized
Menus
¢ Champagne Toast

EXPERIENCE
* Experienced Banquets Servers
* Cake Cutting Service
* Personalized Wedding Specialist to Assist In Your
Special Day

DECOR
* Candles for YourTables
* Luxurious Floor Length White Linens and Napkins
* House Banquet Chairs

CONCESSIONS:
* HHonors Point Opportunities
» Discounted Event Valet Parking
* Preferred Wedding Room Block Rates
* Bridal Website for Guest Room Reservations




CEREMONY
PACKAGES

Indoor & Atrium Ceremony Locations
f e House Banquet Chairs
{_ ) Unity Tables
y Complimentary Fruit Infused Water Station
Onsite Wedding Eecialist to Assist in Ceremony
oordination
Rehearsal Space Based on Availability

Ceremony Package: $750




Your Choices on your
Special Day!

( #

Our hotel offers packages to accommodate intimate affairs to grand gatherings,
we understand every couple is unique. Please ask us if you have any questions
or ideas, and we will work with you to make your day your own.

Plated Style
SILVER $110 GOLD $125 DIAMOND $145 :
B 3 Hours Standard Brands 4 Hours Standard Brands 5 Hours Premium Brands
ar
Butler Passed Hors D’'Oeuvres 4 5 5

Stationary Reception Displays

Wine Service During Dinner v v v
Champagne Toast v v v
Plated Dinner 3-Course 3-Course 4-Course
Appetizer - - v
Salad v v v
Entrée v v v

Y"Reception Style Wedding

SILVER $115 GOLD $130 DIAMOND $150

3 Hours Standard Brands 4 Hours Standard Brands 5 Hours Premium Brands

Bar

Butler Passed Hors D'Oeuvres 4

Wine Service During Dinner v/ v v/
Champagne Toast 4 v v

Displayed Station 3 3 4

v

Dinner Buffet Station v v/

-+ b 3 _
E"' *All pricing is quoted exclusive of a cust'é:_, te 6% service charge and 10% tax




COCKTAIL HOUR AND .- )
RECEPTION pt
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Your cocktail hour is the guests’ first impression.
Make it count with a four or five hour open bar (dependent on
package selection) that includes soft drinks, juices, and water.

STANDARD BAR

includes Cabernet Sauvignon, Chardonnay, Merlot, and White Zinfandel from Copperidge E&) Gallo
Budweiser, Bud Light, Miller Light, Corona Extra, Heineken Lager, and Coors Light

Gordon's Vodka and Gin, Ron Castillo Rum, Sauza Giro Tequila, Beam's Eight Star Bourbon, Grant’s Family Scotch,
and Windsor Canadian Blended Whiskey
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PREMIUM BAR
Includes Cabernet Sauvignon, Chardonnay, Merlot, and White Zinfandel from Canyon Road
Blue Moon, Bud Light, Miller Light, Corona Extra, Heineken Lager, Michelob Ultra, Sam Adam’s Lager

Smirnoff Vodka, New Amsterdam Gin, Myer’s Platinum Rum, Sauza Silver Tequila, Jim Beam Bourbon, Seagram’s
7 Blended Whiskey, and Cutty Sark Scotch

PASSED HORS D’OEUVRES
Select 4 (Silver), 5 (Gold), or 5 (Diamond) Canapés

* Tomato and d basil bruschetta
* Asparagus and Prosciutto
* Beef Wellington
e Chicken Kabobs with tzatziki sauce
* Vegetable Pot stickers
e Coconut shrimp with mango sauce
* Beef Kabobs with tzatiki sauce
* Chicken Pot stickers
Vietnamese Style Spring Rol! with Sesame Garlic Sauce

STATIONARY DISPLAYS

Artisan cheese board with fig jam, dried fruits, nuts, crackers, lavosh,
and baguettes

Fresh vegetable display with chipotle dip
Antipasti

Dry cured imported and domestic
Italian meats, flatbreads, marinated
cheeses, olives, mushrooms, grilled
artichokes, roasted peppers

Quesadilla Station
Served with Chicken, Shrimp and Vegetarian Quesadillas
with Guacamole, Pico de gallo, sour cream, salsa and cilantro rice




ENTREES DINNER

These main dishes are certain to impress with quality ingredients & fresh flavors.
Select any two (2) entrees from the following.
FISH
Atlantic Salmon Filet with Dill Cream Sauce
Served with Garlic Mashed Potatoes, Seasonal Fresh Vegetables and Dinner
Rolls

Pan Seared Seabass
With mussels in saffron broth with sautéed vegetables and Dinner Rolls

Pan Seared Snapper
With lemon butter sauce, fresh arugula, fennel radish and fingerling potatoes

BEEF

Coffee Crusted New York Scrip

Served with mushroom demi glazed with sour cream whipped potatoes and
Seasonal mixed vegetables.

Chili Lime Flank Steak
Served with sweet chili sauce, cranberry & almond rice & haricot verts

Short Rib

Parsnip puree with mushroom ragout, roasted potatoes and carrot medley
CHICKEN

Sautéed Chicken Breast

With Mushroom Marsala Jus, Served with Garlic Mashed Potatoes,
Seasonal Fresh Vegetables and Dinner Rolls

SEASONAL & VEGETARIAN
Please check with your wedding specialist as options vary depending on

the ti:p.e of year.
£/




e

Preferre

R
endors ,ﬂ"y

Roaming Photo Booth
Pixel Strut
Bernice Wooden
Operations Manager
1140 3rd St NE, Fl 2
Washington, DC 20002
T: 443-510-8289
E: bernice@pixelstrut.com
www.pixelstrut.com

D}/Entertainment
Bialek's Music

Dominick Petrellese
Music and Entertainment Consultant
Dominick@Bialeksmusic.com

www.bialeksmusic.com
301.340.6206 (Toll Free) 800.550.4265

Rentals/Décor
DC Rentals
Jennifer Krysa
Sales Executive
jkrysa@dcrental.com
www.dcrental.com
703-671-7300
2625 S Shirlington Road
Arlington VA 22206

Florist
Ultimate Florist Design

ﬂi ultimatefloraldesigns@verizon.net




Embassy Suites Crystal City /
1300 Richmond Hwy Arlington, VA 22202

Email- Allyson.farnella@hilton.com

Phone- 703-499-7065 &
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EMBASSY
SUITES

by HILTON"

Crystal City - National Airport




